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The Elementary School Teacher 

January, 191 2 

DOMESTIC ARTS COURSES IN PUBLIC SCHOOLS 



GEORGE H. WHITCHER 
Superintendent of Schools, Berlin, N.H. 



For several years our school system at Berlin was manifestly 
lacking in balance, through failure to provide adequate training 
for girls who evidently intended to become first of all housekeepers 
and home-makers. We had provided three courses for boys, 
namely, a Latin course, a commercial course, and a mechanic 
arts course; but only two for girls, Latin and commercial. The 
chief reason why a course parallel to the mechanic arts course was 
omitted was the honest but mistaken notion that a domestic arts 
course was by nature expensive beyond our means. 

In common with many others, we assumed that the high price 
of all food materials, when coupled with the pedagogical necessity 
of cooking on a large enough scale to approximate real home con- 
ditions, would make the cooking supplies bear too heavily upon our 
available general fund for supplies, and so, rather than resort to 
the all-too-common practice of making jelly by the thimbleful and 
"rounding out" the course by the making of the simple recipes 
over and over, we let this gap in our educational chain remain 
unlinked. 

The necessity for the course, however, proved the mother of ways 
and means for overcoming the obstacle of expense. 

Berlin has about 1,200 children in the public schools, and of 
these 350 are in the high school. We have seven grades in the 
elementary and four in the secondary course, or eleven years in 
all from entrance to graduation from the high school. Our plan 
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was to employ the art of cooking as a means of neuro-muscular read- 
justment during and after the period of upheaval which appears 
from the eleventh to the thirteenth year. This plan requires that 
cooking, as well as normal hand sewing, shall be taken in the seventh 
grade of the elementary school and in the first year of the high 
school. Moreover, other considerations point to these same activi- 
ties as educative ends as well as means. 

On an average, we have fifty to sixty girls from the seventh 
grades and fifteen to twenty-five from the high school, who are tak- 
ing the cooking courses; that is, sixty-five to eighty-five in all. 

Our equipment, capable of taking care of groups of sixteen to 
twenty for both sewing and cooking, cost $257.43. This low 
initial cost is in part accounted for by the fact that our mechanic 
arts boys have made all desks, counters, closets, cabinets, and such 
other pieces of equipment as fell within their capabilities, so that 
only the cost of the lumber used in these is charged up to equipment. 
We have added to the original equipment in 1910 to the extent of 
$21.81 and in 191 1 to the extent of $15.95. 

Our kitchen and laboratory equipment is ample and satisfactory 
and the dining-room service abundant for serving luncheons to a 
maximum of twelve persons. 

From the outset the plan has been to commence with plain, 
wholesome cooking of such everyday substantials as the working- 
man on an income of $12 a week can afford, and to add to this such 
semi-luxuries as the modest salary of a dry-goods salesman, or a 
school superintendent, might permit. Good wheat bread and 
biscuits, nourishing soups, low-priced meats, well-cooked vege- 
tables, fish, eggs, wholesome cakes and puddings, etc.: these we 
hope to have selected, prepared and cooked and served in an 
attractive, wholesome manner. 

How to keep down the cost of this department was the one ques- 
tion above all others that had to be solved. Our solution was to 
"borrow the materials from the neighbors" to cook in such com- 
binations as scientific investigation has shown to be well suited to 
man's needs, and then after cooking to return the finished product 
to those who furnished the "raw materials." 

This plan has met every demand and no doubt is applicable 
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everywhere. Each pupil becomes an agent for propagating the 
plan and collecting food stuffs. Every home wanted bread, cake, 
cookies, and doughnuts, and gladly sent in flour, milk, eggs, butter, 
etc., from which to make these substantials. Very soon orders 
from others than those having pupils in the school came in by note 
or phone. "Will the domestic arts pupils make a fruit cake for 
me tomorrow ?" "I want a jar of mince-meat. Will your domes- 
tic arts classes make it if I send the materials ? " Sometimes a very 
special "hurry-up" call for cake indicates company at home. A 
roast of beef or pork, lamb or veal croquettes, a roast chicken; 
indeed, every conceivable dish from Boston baked beans to frozen 
pudding is on our list of orders cooked. In the canning season 
grapes, peaches, plums, pears, tomatoes, quinces, blackberries, 
etc., come by quarts, baskets, and bushels to be made into jelly, 
conserve, perserve, marmalade, pickles, etc. 

In some cases nearly a whole dinner has been cooked for some 
family, and occasionally a citizen has brought visiting friends to 
the school dining-room for a luncheon. In all these ways the school 
has had free materials to work on, while the neighbors have been 
saved the labor of cooking and have experienced the pleasure of 
new dishes by new cooks. It may be that in time we shall help 
to solve the "servant-girl problem" by guaranteeing meals 
during culinary interregnums. 

There are many pedagogical as well as pecuniary advantages 
in this plan. Pupils are not only interested, but deeply, vitally, 
and enthusiastically so. If a cake is going to Mrs. X. to be 
passed upon as the product of the seventh, eighth, or other class, 
then this cake must be satisfactory. If a group of citizens, the 
Board of Education, or perhaps the City Council, are to have a 
luncheon served, then not only must it be well planned and pre- 
pared, but the serving must be well done. Responsibility in school 
as elsewhere brings results. 

Given $200 to $250 and a room the equivalent in size of an 
ordinary schoolroom, and given also an enthusiastic young teacher 
of sewing and cooking, and any school system where there are 500 
pupils or more may easily provide for a domestic arts course which 
will incur an expense for materials and supplies of from twenty 
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cents to thirty cents per pupil in the cooking, or five cents per 
pupil in the sewing. 

Our supply account for the three years is as follows: 1909, 
$15.23; 1910,129.15; 191 1 (to date), $10.81. 

The following detailed statement shows the range of our 
activities: 



KITCHEN WORK 

First Term's Work 

September 7 Canned 30 qts. string beans (picked from school 

garden) School use 

Made ij pk. tomatoes from school garden into 

piccallili School use and 

2 orders 

Canned 1 J qts. spiced blackberries School use and 

orders 

Canned 2§ qts. plain blackberries School use and 

orders 

3j qts. tomato catsup School use and 

to orders 

35 qts. green tomato preserve School use and 

orders 

3! qts. canned tomatoes 1 order 

2 qts. spiced whole tomatoes School use 

if qts. chopped pickles School use 

4-doz. tumblers crab apple jelly 3 orders 

4j qts. grape catsup 4 orders 

i\ qt. grape marmalade 2 orders 

30 tumblers grape jelly 2 orders 

October 25 Canned pumpkin 1 order 

October 25 Boston favorite loaf cake 5 orders 

Park St. cup cakes : 3 orders 

Hermits 5 orders 

Walnut cake 5 orders 

White Mt. cream 3 orders 

Ginger puffs 3 orders 

to Vanilla wafers 6 orders 

Molasses cookies 3 orders 

Salad dressing 2 orders 

Chocolate cake 4 orders 

Patty shells 5 orders 

Gingerbread 3 orders 

December 22 Layer cake 1 order 
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October 25 Ginger snaps 6 orders 

One egg cake 3 orders 

Nut cake 2 orders 

Baking-powder biscuits 2 orders 

Pork croquettes 1 order 

Mince meat 3 orders 

Roast chicken and gravy 1 order 

Molasses doughnuts 2 orders 

Parker House rolls 2 orders 

Frosted birthday cake 2 orders 

Thanksgiving puddings 4 orders 

to Popovers 2 orders 

Raisin cake 1 order 

Twin Mt. muffins 2 orders 

Sponge cake 2 orders 

Bread and rolls 10 orders 

Shamrock rolls 2 orders 

Bow knots 3 orders 

Fruit cake 5 orders 

Christmas puddings 3 orders 

Candy 2 sales 

Fudges 1 order 

Maryland biscuits 1 order 

December 22 Dark fruit cake 3 orders 

Remarks. — All material was supplied by people for whom we made 
orders. Each girl made bread once this first term. Freshman and Sophomore 
cooking alike. Five times this term we had a thorough house-cleaning lesson. 

Second Term's Work 

January 10 Lemon jelly 1 order 

Snow pudding 
Fudges 

Brown bread 2 orders 

Sugar cookies 6 orders 

Molasses doughnuts 3 orders 

to Sponge cake 2 orders 

Nut bread 4 orders 

Entire wheat bread 3 orders 

Stuffed steak 1 order 

Cream soups 
Stock soups 
Clear soups 

March 23 Boston favorite cakes 4 orders 



202 



THE ELEMENTARY SCHOOL TEACHER 



January 10 Sugar doughnuts 4 orders 

Cranberry jelly 2 orders 

Veal loaf 1 order 

Molasses tea cakes 2 orders 

Bean pot roast 1 order 

Plain omelet 1 order 

Cheese omelet 
Foamy omelet 
Popovers 

to Molasses cookies 2 orders 

Coffee, tea, cocoa 

Fish a la rarebit 1 order 

Washington pie 1 order 

Sour cream pie 2 orders 

Gingerbread 

Patty shells 1 order 

Potato croquettes 1 order 

Scalloped oysters 1 order 

Timbales 

Vol-au-vents 

Punch 1 order 

March 23 Sandwiches 1 order 

House-cleaning every other week. 

March 23 

SEMI-BANQUET 
TO 
LEGISLATIVE COMMITTEE ON APPROPRIATION TOR NORMAL SCHOOLS 

Vol-au-vents of Sweet Breads and Mushrooms 
Lobster Timbales Bechamel Sauce 

Chicken Salad Potato Balls Saratoga Chips 

Shamrock Rolls Bow Knots 

Olives Salted Almonds Celery 

Cold Sliced Ham 
Fruit Salad Wine Dressing 

Flowering Ice Cream Lady Fingers 

Coffee Punch 

Cigars 

Third Term's Work 

April 4 Bread 54 orders 

Walnut cake 2 orders 

Snow cake 2 orders 

Custards 3 orders 

Cottage cheese 3 orders 
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April 4 Sugared beets 

Shortcake 2 orders 

Griddle cakes 
Gems 

Cup cakes 2 orders 

Tarts 

Cinnamon rolls 
Cream toast 
Dropped egg on toast 

Ginger purls 2 orders 

Popovers 

Potato croquettes 1 order 

Cereal 

Turkish pilaff 
Fried mush 
Caramel sauce 
Macaroni 

Molasses doughnuts 1 order 

Cottage pudding 1 order 

Coffee gelatine 
Hermits 

Dandelions and potatoes 1 order 

Sugar cookies 1 order 

Potato salad 1 order 

Meats 

Invalid cookery Hospital 



May 19 



Practical test every other week on baking-powder biscuits, cake, 
cookies, doughnuts, gems, bread, and coffee. 

Review of foods, beef creature, vegetables, and household 
accounts. 



Luncheons 

February 14 (Red color scheme) 

ST. valentine's luncheon 

TO 
BERLIN HIGH SCHOOL ORCHESTRA 

Tomato Soup Crisp Crackers 

Veal Loaf Mashed Potato String Beans 

Bow Knots Nut Bread 

Cranberry Jelly 

Asparagus on Toast 

Vanilla Ice Cream Maraschino Sauce Cake 
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March 3 

LUNCHEON TO LEGISLATIVE COMMITTEE 

ON 

NORMAL SCHOOLS 

Sago Soup Crisp Crackers 

Bean Pot Roast Brown Gravy Mashed Potato 

Fish a la Rarebit String Beans Piccalilli 

Shamrock Rolls Entire Wheat Bread 

Spiced Blackberries 
Washington Pie Sour Cream Pie 

Coffee 



March 16 



LUNCHEON TO HIGH-SCHOOL FACULTY 



Cream of Tomato Soup Crisp Crackers 

Stuffed Steak Brown Gravy Potato Croquettes 

Chopped Pickles Piccalilli 

Baking-Powder Biscuits 

Ginger Bread and Whipped Cream Coffee 



March 17 {Green color scheme) 

LUNCHEON TO SOPHOMORE D.A. GIRLS AND TEACHER, 
PLANNED WITHOUT ANY ASSISTANCE OR INSTRUCTIONS 

Split Pea Soup Croutons 

Scalloped Oysters Potato Croquettes 

Chopped Pickles Shamrock Rolls 

Pistachio Ice Cream Frosted Cake 

Coffee 



April 8 

LUNCHEON TO BATES GLEE AND MANDOLIN CLUB 

Soup Croutons 

Lamb Croquettes Tomato Sauce Piccalilli 

Mashed Potato Sugared Beets 

Entire Wheat Bread 
Pineapple Shortcake Coffee 



DOMESTIC ARTS COURSES IN PUBLIC SCHOOLS 205 

April 26 

SPRING LUNCHEON TO FRESHMEN D.A. GIRLS AND TEACHER, PLANNED 
AND PREPARED WITHOUT ANY ASSISTANCE OR INSTRUCTIONS 

Vegetable Soup Crisp Crackers 

Veal Croquettes Mashed Potato Cucumbers 

Nut Bread Shamrock Rolls 

Strawberries and Cream Cake 

Cofiee 



May 10 



BOARD OF EDUCATION LUNCHEON 



Tomato Bisque Crisp Crackers 

Roast Beef Brown Gravy Cucumbers 

Baking-Powder Biscuits Nut Bread 

Cheese Macaroni Timbales 

Green Tomato Preserve 

Strawberry Short Cake Coffee 



May n 

"warmed over" luncheon 

Clear Tomato Soup Croutons 

Beef and Rice Croquettes Brown Sauce 

Baked Cheese Macaroni 

Baking-Powder Biscuits 

Nut Bread Piccalilli 

Sour Cream Pie Coffee 



